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Diancha is a way of drinking tea by whisking powdered tea with boiling water. It is a bit like 
modern fancy coffee, and the Jianzhan tenmoku tea bowl is the most suitable utensil for 
Diancha. It allows tea lovers to enjoy the art of tea rather than only tasting it. Diancha later 
spread to Japan and developed into today’s matcha. 


1.The origin of Chinese Diancha culture 


In ancient times, people only used tea as medicine. Tea has a refreshing effect. People cut 
branches and buds from wild tea trees, boiled them in water, and drank them. It is the original 
method of drinking tea. The tea brewed this way has a bitter taste. 


Later, instead of directly boiling the fresh leaves, people made tea into tea cakes, roasted it on 
the fire, smashed and ground it into a fine powder, poured it into boil water, and added onions, 
ginger, oranges, etc. This method allows you to taste condiments rather than the original tea. 


In the Song Dynasty, ordinary people drank tea in large quantities. People made tea into tea 
cakes. The tea cakes were first roasted, then broken, crushed into powder, and sifted. Then put 
the powder into a teacup, pour boiling water, and stir with a tool. This is the popular method of 
Diancha at that time. Japanese matcha has a great origin with it. An important difference 
between this method and the previous way of drinking tea is that no flavoring is added, allowing 
you to taste the tea’s natural flavor. 


2.Why Jianzhan tenmoku tea cup is the most suitable utensil for 
Diancha 


1) Jianzhan cups are thick and make tea cool slowly 


Because the clay used in Jianzhan has higher iron content and the cup is thick, it stores the heat 
and releases it slowly. Therefore, people who drink tea with Jianzhan will feel that the cup is 
always warm. In the process of Diancha, people need to stir the tea powder constantly, it will 
accelerate heat dissipation,and Jianzhan tenmoku cups can prevent the tea from getting cold 
quickly to maintain the taste of tea. 


2) The shape is suitable for making Diancha 


The bottom of the Jianzhan cup is small, and the mouth is large, like a funnel. The larger cup is 
like a bowl. This shape is conducive to giving off the tea’s aroma and facilitates the stirring of the 
tea. When you keep stirring the tea soup, the tea powder and water can be mixed more evenly 
and improve the taste of the tea; the larger cup mouth area also allows you to observe the 
changes in the tea soup better, and it is also convenient to add boiling water to create a beautiful 
pattern. Therefore, Jianzhan was specially created for Diancha. 


3) Appearance 


People drank tea not only to taste but also to enjoy spiritual pleasure in making tea. So tea 
ceremony was invented. In the tea ceremony, the raw materials, utensils, and tea-making 
process are all very important. The appearance of Jianzhan is beautiful, and it is enough to be 
amazed to watch it. It made more sense during the tea ceremony. Jianzhan is generally black or 
dark, while the tea bubbles of Diancha are white or green. It is a stronger contrast that makes the 
tea pattern outstanding. 


3.How to make Diancha 
1) Roast tea 


The step is to roast the tea cake with fire, sandwich it with a cake clip, and dry it on a small fire to 
make it fragrant and easy to crush. The baking time is very important here. If the time is short, 
the aroma of the tea will not come up. If the time is too long, it is easy to burn the tea. At the 
same time, pay attention to making the tea cakes heated evenly. 


2) Tencha 


Tencha is the process of grinding tea into fine powder. First, wrap the tea cake with paper, 
hammer it into pieces, and then put it into a grinding mill to grind it. When grinding, it must be 
fast and powerful so that the tea particles are small, uniform, and conducive to mixing with 
water. 


3) Sift the tea 


At this time, you need a fine sieve. Pour the tea powder obtained in the previous step into the 
sieve. Then stirring the tea powder so that the fine and uniform tea powder is sifted out. Repeat 
the action as much as possible to waste less tea powder. 


4) Boil water 


It is an important step because people think that the temperature of the water is an important 
factor affecting the taste of tea. The temperature is not enough, or the water that has been boiled 
for a long time will worsen the taste of the tea. People in the Song dynasty judged the time by the 
sound when the water started to boil. Of course, modern people have thermometers and clocks, 
which can more easily observe the temperature change and get good water. 


5) Roast tea cups 


Roast the cup on the fire to warm up the cup, which will help release the tea’s aroma. Of course, 
there are also people who use boiling water to scald a teacup, which can also warm up the 
teacup. 


6) Diancha 


Diancha is the process of mixing boiling water with tea powder. The ancients summed up the 7- 
step Diancha method. Step 1, take 2 tablespoons of tea powder and pour it into the tea bowl, 
then pour a small amount of boiling water (about one-seventh of the volume of the tea bowl, and 
the amount of water added in each subsequent step is the same), stir it, and make the tea 
powder into a paste; Step 2, add the boiling water, stir vigorously and quickly until the tea soup 
shows large bubbles; Step 3, add the boiling water, stir at an even speed, so the large bubbles 
become small bubbles; Step 4, add the boiling water, Continue stirring, but at a slower speed, 
and observe whether the color of the tea soup changes; Step 5-7, add water according to the 
color and viscosity of the tea soup, and repeatedly stir until the color of the tea soup turns white 
and presents a uniform foam. 


